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New Focus Areas Joining June 19




SITUATIONAL UPDATE AS OF 6/5/2020
MAYOR KATRINA FOLEY

Orange County, CA
COVID-19 CASE COUNTS

*State numbers as of 6/4

California COVID-19 By The Numbers

June 4, 2020
Numbers as of June 3, 2020

CALIFORNIA COVID-19 SPREAD
7,064 296

Data posted each day are always preliminary and subject to change. More information may become available as individual case investigations are

Total Cases

Cumulative Deaths to Date Deaths Reported Today Ag?;' of Confirmed Cases Gender of Confirmed Cases
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" * 18-49: . .
1 74 9 . 50-64 Male:

* Unknown/Missing:
. 65+

* Unknown/Missing:

Cumulative Tests To Date Tests Reported Today Hospitalizations

148,3 7 1 1’932 Conﬁrmed‘(iiaanswa Suspected ccani-lls'

For county-level data: /finiCU /inICU Fatalifies

data.chhs.ca.gov

Cases Currently Hospitalized Cases Currently in ICU
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Update for June 5, 2020

California now has 122,901 confirmed cases of COVID-19, resulting in 4,485 deaths. The number of COVID-related deaths increased by 1.4
percent from Wednesday'’s total of 4,422. The number of COVID-19 diagnostic test results in California reached a total of 2,238,463, an
increase of 55,792 tests since Wednesday. California’s hospitalizations due to COVID-19 increased by 33 from Wednesday.




COVID-19 CASE COUNTS - CALIFORNIA

All Cases and Deaths associated with COVID-19 by Race and Ethnicity

Race/Ethnicity Mo, Cases Percent Cases MNo. Deaths Percent Deaths  Percent CA
population




SUMMARY OF COSTA MESA ACTIONS
- MAYOR KATRINA FOLEY

NEW

Zoning Code Changes to relax codes for greater physical

distancing for restaurants and other businesses and to

activate Public Rights of Way on Randolph, 18t St., 19th St.
In the Works

Small Business Assistance from $2.7M County CARES Act —
June 16 City Council Meeting

ABC Interim Event Application Process

Uniform signage program for COVID-19-related
information

Assistance for Businesses to process business interruption
claims

Costa Mesa BAC Website, Call Center, and Shop Local Campaign

Surveying local businesses to assess needs, vulnerabilities, and
capability to reopen under safe practices

Small Business Loan Program

Continuing aggressive lobbying efforts at all levels to increase
funding for businesses and nonprofits

Conducting weekly COVID-response updates on Facebook Live.

Protected Tenants from Eviction while Safeguarding Landlords’
Property Rights. Now through July 28 due to Governor’s
extension of eviction moratorium.

Protected Residents, Patrons, and Employees from transmission
risks while accessing essential services

Developed comprehensive COVID-19 business and community
resource guides on the City website

Conducted Virtual Town Hall Technical Assistance Training for
Businesses for SBA Loans

Reopened golf courses and certain parks

Revised zoning code to allow parking lot drive-thrus




NO

FACE MASK
NO ENTRY

Explore Costa Mesa

Rediscover your favorite local businesses

Manufacturing Insurance

COSTAMESA'S

Retail-and Consumef Entertainmentand Healthcare and BAC

Deliverables Leisure Pharmaceuticals
BUSINESS ASSISTANCE
COLLABORATIVE



UPDATE FROM THE COUNTY, STATE, AND FEDS ON
BUSINESS SECTORS AND RECREATIONAL AMENITIES
- MAYOR KATRINA FOLEY

* The County of Orange Pool Reopening Procedures and Community Pool Plan are posted and
available for the community to review here: https://occovidl9.ochealthinfo.com/guidelines.

EDD update: 13 week extension authorized by the Pandemic Emergency Unemployment
Compensation has been implemented resulting in 212K extensions to California. This equates to
$416.5MM disbursed.

* President Trump today signed a bill relaxing PPP standards, information at this link.

* Nonfarm payrolls rose by 2.5 million in May and the unemployment rate fell to 13.3%.

* Much of the gain came from those classified as temporary layoffs due to the coronavirus-related economic
shutdown.

* Leisure and hospitality represented almost half the jobs gained.


https://linkprotect.cudasvc.com/url?a=https://occovid19.ochealthinfo.com/guidelines&c=E,1,3rMzC2A-NvldR-NWoTwoEjWzYgkXB1GfvdkCMAxBn1zRBMGwuy7ORjkN4or2UbguuFokiJNJQTnG9GnTFoDjEkNZ0jhfFd2Sd_jMCMpObSiP9g,,&typo=1
https://www.forbes.com/sites/allbusiness/2020/06/05/trump-signs-new-law-relaxing-ppp-rules-what-you-need-to-know/#544d393a31e3

I'm a resident or visitor to Orange County.
Where do | have to wear a face covering?

Anywhere you come within 6 feet of others
who do not live in your household.
That includes:

Waiting in line to go inside a store
Shopping in a store

Picking up food at a restaurant

Waiting for or riding on public transportation
Riding in a taxi or other ride service vehicle
Seeking health care

Going into facilities that are

allowed to stay open L health =

: R
While at work CARE AGENCY =%

When at the heach or an outdoor museum Learn more at ochealthinfo.com/novelcoronavirus

Face coverings are required while in
public within the City of Costa Mesa
while performing or accessing an
essential service. They are required
to be worn at all times by employees
of businesses that serve the public,
as well as all patrons. This includes
grocery stores, restaurants open for
take-out or delivery, convenience
stores, pharmacies, hardware stores,
gas stations and all essential
businesses that serve the pubilic.

Masks are not required if you are
exercising in public.




THETEST

PAYMENT

COUNTY TESTING

TESTING CRITERIA

OPTUMSERVE TESTING SITES

Visit

T 0O 12 pm and 1 pam. T o [

for more updates
APPOINTMENT REQUIRED




COUNTY TESTING

SCHEDULE

AltaMed

Bristol

Visit OCCOVID19.OCHEALTHINFO.COM for more updates



WHAT'S OPEN — CHANGES COMING JUNE 12

STA.TE , S The following are permitted to operate in California at this time:

ROADMAP TO
OPENING
CALIFORNIA

“ In-person dining

Retail shopping with social distancing and curbside pickup
Manufacturing offices (when telework not possible)
Outdoor museums

X/ X/ / /
0’0 0’0 0.0 0’0

Hair salons and barbershops

X/
0’0

Places of worship and providers of religious services

J

“* Must limit attendance to 25% of building capacity or a
maximum of 100 attendees, whichever is lower

General Guidelines

v

A\ Ry

Physical distancing

Use of face coverings by all

Frequent handwashing

Regular cleaning and disinfection

Training employees on elements of the COVID-19 prevention plan.

Visit COVID19.CA.GOV for complete, industry-specific guidelines



WHAT’S NOT OPEN — CHANGES COMING JUNE 12

)
STATE S The following are not permitted to operate in California at this time:

<+ Personal services such as nail salons, tattoo parlors, gyms and
ROADMA-P TO fitness studios

Indoor museums, kids museums, gallery spaces, zoos and libraries
OPENING

Community centers, including public pools, playgrounds, and picnic
CALIFORNIA

\/ \/
0’0 0’0

areas

Entertainment venues, such as movie theaters, gaming, gambling,
arcade venues, pro sports,

Hospitality services, such as bars, wineries, tasting rooms and
lounges

Nightclubs

Concert venues

Live audience sports

Festivals

Theme parks

Hotels/lodging for leisure and tourism — non-essential travel
Higher Education

R/
0’0

J
0’0

R/ R/ J / / J J
0’0 0’0 0’0 0’0 0’0 0’0 0’0

Visit COVID19.CA.GOV for complete, industry-specific guidelines



FURTHER INTO STAGE THREE: FRIDAY JUNE 12

*GUIDANCE TO BE PROVIDED FRIDAY, JUNE 5

Daycamps Bars

Camping Wineries

Hotels for Tourism Family Entertainment Centers

Travel 200s

Casinos and Card Rooms Museums

Film, TV, Music Production Pools covered in Gyms and
Campgrounds

Professional Sports without
audiences



DISCUSSION QUESTIONS
JESSE BEN-RON - OCBC

“»*Team Leaders briefly report out in ~2 minutes the group’s
or members’ update and main challenges identified so far
in reopening. — 15 minutes.

“*Breakout Rooms — 30 minutes

+» Discuss and prepare to share top three challenges and
solutions to them and advocacy efforts that could support
your reopening.

+» Discuss June 12 newly reopening activities as applicable to
your group.
“*Team Leaders report out and discussion — 20 minutes
“*~3 minutes per group. Share your top concerns and

challenges, and proposed solutions.

** Close, please send to Connor Lock recommendations for new
group members for Fitness and Salons groups.

Expectations

Timelines

Deliverables



DRAFT ATTESTATION - From OCBC and OCHCA Webinar

[BUSINESS NAME] certifies:

That it has completed the following measures in accordance with requirements from the California Department of Public Health, Orange County Health Care Agency and Industry-
Specific Guidelines at http://covid19.ca.gov/industry-guidance as follows:

* RISK ASSESSMENT AND PROTECTION PLAN. Performed a detailed risk assessment and implemented a site-specific protection plan.

*  EMPLOYEE TRAINING TO LIMIT SPREAD. Trained employees on how to limit the spread of COVID-19, including how to screen themselves for symptoms and stay home if they have
them.

*  CONTROL MEASURES. Implemented individual control measures and screenings.
* SANITIZE AND DISINFECT. Implemented disinfecting protocols for keeping workstations sanitized.

* SOCIAL DISTANCING. Implemented physical distancing guidelines for employee and public safety.

v' Completed INDUSTRY-SPECIFIC CHECKLIST has been POSTED at a location visible to the public at the public entrance of this property.

Manager/Owner: (signed) Date:

Name:
Address:
Telephone:

Email: (OCBC recommends that you consult with your legal advisor)


http://covid19.ca.gov/industry-guidance

RETAIL CHECKLIST

CALFORNIA
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COVID-19 General Checklist

for Retail Employers
Mary 7, 2020

This checklist is infended 1o help retail employers implement their plan o prevent the spread of
COVID-19 in the workplace and is supplemeantal to the Guidance for Retgil Emplovers. This
checklist is o summary and contains shorthand for some parts of the guidance; familiarize
yourself with the guidance betfore using this checklist.

) Contents of Written Worksite Specific Plan

U The person(s) responsible for implernenting the plan.

O A risk assessment and the measures that will lbe taken to prevent spread of the
virus.

11 Training and communication with employvees and employee representatives on
the plan.

11 A pracess o check for complionce and to document ond corect deficiencies.

LI A process to investigaote COVID-cases, alert the local health department. and
identify and izolate close workploce contacts of infected employees undil they
are tested

[_: E Topics for Employee Training

~  Information on COVID-19, preventing spread, and who is especially vulnerable.

Self-screening ot home. including temperature and/or symptom checks using
CDC guidelines.

Z The importance of not caming to work if employees have a frequent cough,
fever, difficulty breathing, chills, muscle poin, headache, sore throof, recent
loss of taste or smell. or if they or someons they live with have been diagnosed
with COVID-1%.

When to seek medical aftenfion.
- Theimportance of hand washing.
The imoortance of physical distancing. bath at work and off work time.

Proper use of cloth face covers.

n‘ Ind|V|dqu Control Measures & Screening

Symotom screenings and/for temperature checks,

Encourage warkers who are sick or exhibiting symptoms of COVIB-1% ta stoy
home.

Encourage frequent handwaoshing and use of hand sanitizer.

Pravide dizpoiable gloves 1o workers using cleanen and disinfectants when
required. Consider gloves as o sugplernent to requent hand washing for other
cleaning, fasks such as hondling commenly touched items or conducting
symtom screening,

strohgly recommend cloth Tace covers,

Cloze orincrease distance betwasn tables/chairs in breakrooms or provide break
areas in ocpen space to ensure physical distancing.

Communicate frequently to customers that they should use face masks/covers,

. Cleanlng and Disinfecting Protocols

Perform thorough cleaning in high traffic areas.
Frequently disinfect commonly used surfaces
Clean and sanitize shared egquipment between each use,

I Clean touchakle sufaces between shifts or between users, whichever is more
frequent.

Z  Equin customer enfrances and exils, checkout stafions, and customer changing
roams with proger sanitation praducts, including hand sonitizer and sanitizing
wipes, and provide cesenal hand sanitizers o all frontline staff le.g., cashiers|,

Ensure that sanitary facilities stay cperationdal and stocked at all fimes.

I Make hand saritizer and other sanitary suzelies readily avalable e employees,

Use praducts approved for use against COVID-19 on the Envircnmental Protection

Agency (EPA]-approved list and follow product instructions and CalfOsHA
requirerments.

Adjust or modify store hours to provide odequote time cleaning and stocking with
physical distancing

Pravide time for workers to implement cleaning practices kefore and after shiffs,
hire third-party cleaning compaonies.

2 Install hands-free devices iF possible.
Encourage the use of debit or credit cards by customers.

Encourage customers with reuscble bags to clean them frequently and reguire
them to kag their own purchases.

2 Consider upgrades to improve air filtration and ventilation.

Physical Distancing Guidelines

Implemeant measures to physically separate people by at least si< feet using
measures such as physical parfitions or visual cues (e.g.. floor markings, colored
tape, or signs to indicate to where workers should stand).

Minimize exposure between cashiers and customers. Where physical distancing
cannot be maintained, use barriers such as Plexiglas, Where barriers are not
feasible, strongly recommend hat employees and customers wear face covers.

Use signage to remind custormers of physical distancing at every opportunity.
Adjust in-person meetings, if they are necessary, to ensure physical distancing.

Place additional imitations on the number of waorkers in enclosed areas 1o ensure
at least six feet of separation.

Stagger employee breaks. in compliance with wage and hour regulaticns, to
maintain physical distancing protocols.

Close in-store bars, bulk-bin options, and public seating areas and discontinue
product sampling.
Dedicate shoppping hours for seniors and other vulnerable populations,

Increase pickup and delivery service options such as online ordering for curbside
pickup.

Provide separate, designated enifrances and exits.

Limit the number of in-store customers based on the size of the facility

Be prepared to queue custemers outside while still maintaining physical distance.
Encourage and frain employees o practice physical distancing during pickup
and delivery.

Make some locations pickup- or delivery-only fo minimize physical interaction, if
possiole,

Install transfer-aiding materials, such as shelving and bulletin boards, to reduce
person-to-person hand-offs where possible. Wherever poszible, use contactless
signatures for deliveries.

Expand direct store delivery window hours to spread cut deliveries and prevent
avercrowding.

Ask non-employee truck drivers, delivery agents, or vendors who are required 1o
enter retall locations to have their employees follow the guidance of local, state,
and federal governments regarding wearing masks.

covidl9.ca.gov




DINE-IN RESTAURANT CHECKLIST

MIA
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Cal/OSHA COVID-19 General Checklist
for Dine-in Restavurants
Moy 12, 2020

ca ment OF
PublicHealth

This checklist is intended to help dine-in restaurant employers implement their plan to prevent the
soread of COVID-1% n the workplace and is supplemental o the Guidance for Dine-in
Restaurants. This checklist is a surmmary and containg sharthand for some parts of the guidance:
formilicrize yourself with the guidance before using this checklist,

Contents of Written Worksite Specific Plan

The personis) responsitle for implementing the plan.

A risk dassezsment and the measures that will be taken fo prevent spread of the
Wirus.

Training and communication with employeess and employee representatives on
the plan.

A pracess to check for complionce and to document and correct deficiencies.

A pracess to investigate COYID-cases, alert the local health department, and
identify ond isclate close workploce contacts of infected employess untll they
are tested.

' Topics for Employee Training
Infornation on COVID-17, preventing spread, and who is especially vulnerable.

Self-screening at home, Including temperoture and/or symptam checks using
COC guidelines,

The impertancs of net coming to wark if employees have o frequent cough,
fever, difficulty breathing, chills, muscle pain, headache, sore threat, recent
loss of taste or smell, or if they or someone they live with hove been dingnosed
with COVID-19.

Wrhen to sesk medical attenfion.

The importance of hond washing.

The importance of physical distancing. both ot work and off work fimea.
The proper vse of foce covernge.

Infarnation on leave benefits and warkers' compensation for employees.

| Individual Control Measures & Screening

_  Symptom screenings and/ar femperoture checks.

Encourage workers who are sick or exhieiting symetorms of CCVID-1% fo stoy
home.

Fncourage frequent handwashing and use of hand sanifizer

Provide disposalkle gloves to workers using cleaners and disinfectants if required.
Consider gloves a supplement to frequent hand washing for other cleaning, Tasks
such as nandling commoanly touched items or conducting symptom screening.

Strangly recommend cloth foce covers.

Provide disposakle gloves to staff handling dirty dishes and impermeakle aprons
and eye and face proteciion fo dishwashers. Change andfor dishfect frequently.

Close or increass distance between tables/chairs in breakrcoms or provide break
areas in open space to ensure physical distancing.

Communicate frequently 1o customers that they should use face masks/covers,

Clecmlng and Disinfecting Protocols

Perfarm thoraugh cleaning in high traffic areas.
Frequently disinfect commaonly used surfaces and surfaces fouched by pations.

Clean touchoble surfacss betwesn shifts or between users, whichever is more
frequent.

Equip spaces such as dinihg reoms. bar areas, host stands, and kitchens with
proper sanitaticn products, including hand sanitizer and sanitizing wipes and
ersure availabiliby.

Ensure that sonitary focilities stay operational and stockad at all times.

Use preducts coproved for use agoinst COVID-19 on the Environmental Pratection

Agency [EPA-approved list and follow product instructions and Coal/OSHA

requiremeants

Provide time forworkers to implement cleaning practices during shiffs and
consider third-party cleaning companies

Install hands-free devices if possiole.
Cohsider upgrades fo improve ofr filtration and ventiation
Provide disposakle or digitally availakle menus,

Provide table settings [napkins, cutlery, glasswars, etc.) fo customers cnly as
needed,

Supply shared condiments only as needed orsupply single serve containers.
Pre-roll utensils in napkins pricr to use by customers and store in a clean container,

Provide tokeout containers as needed and ask customers to pack their own
leftovers.

Rermove dirty linens from dining tables tram dining areas in seoled bags
Thoroughly clean each customer dining location ofter each use.

Provide mints, candies, snacks, and focthpicks only as needed, Do not leave out
these ar ather items such as games.

Provide hand sanifizer al guest and employves entrances and contact areas.

* * | Physical Distancing Guidelines

B

Prioritize outdoar zeating and curbside pickup.

Provide takeout, delivery, and drive threugh opfions for custormers.

Enc ourage ¢ ustermer reservatians.,

Ask customers o wait in their cars owoy from the establishment and alert them
that their table is ready through their mobile phones. Aveid using buzzers."
Imelement measures to physically separate warkers ond customers by at least six
feet using measures such as reconfiguring space, installing physical partitions ar
visucl cues . floor markings, colored rape, or signs fo indicate to whera
workers should stand).

Imelement required wse of faces covers in working arsas where physical
distancing connot be mointained

Adjust in-paron meatings, if they are necessary, to ensure physical distancing.
Stagger employee breaks, in complichce with wage and hour regulations, if
nesded.

Reconfigure, restricl, or close common areas, ke employes break rooms, provide
dlfernative where physical distancing can be practiced, and discourage
employess from congregating in high braffic areas.

Reconfigure kitchens to maintain physical distancing in those areas where
practical and if not practical staggers shifts if possitle to do wark ahead of time.

Rernove takles and chairs fram dining oreas. use visual cues to show they are
unavailakle, orinstall Flexiglas or other physical bariens to separate customers.
Claose bar arecs

Screen guests for syrmptoms.

Limit the numikzer of patrons of o single toble.

Show parties to their tables one party at a fime

Foce coverings are required for ony employee who must ke within six feet of
custormers,

Do not seat customers where they cannot ke six feet away from emplovee work
and food and drink preparation areas.

Prop open doors or automate apening it passibla.

Post physical distancing rules.

Implement peak perod qL.PUE!Iﬂ" procedures, including a host to remind
custorners fo practice stancing.

Jie cantactiess pick-up and delivery orotocols to provide takeoul feod.

covidl¥.ca.gov




HOTELS AND LODGING CHECKLIST
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COVID-19 General Checklist
for Hotels and Lodging Employers

May 720720

This checklist is intended 1o help hotels and lodging emplovers implement their glan to prevent
the spread of COVID-19 in the workploce and is supplermental to the Guidence for Hotels and
Lodaing Emplayers. This checklist s a summary and contains shorthand for some garts of the
guidance; familiarize yourself with the guidance before using this checklist.

| Contents of Written Worksite Specific Plan

The person(s) respansicle for implementing the olan.
Arisk assessment ond the measures that will be taken fo prevent spread of the
wirus,

Training and communication with employvess and employee representatives on
the plan.

A process to check for complionce and to document and correct deficiencies.

A process to investigate COVID-cases, alert the local health deportment, and
identify and isolate close workploce contacts of infected employees until they
are tested.

Updote the plan cs necessary 1o prevent turther cases.

Topics for Employee Training
- = Information on COVID-12. preventing spread. and who is especially vulnerabls.

Self-screening ot home, including termperature and/or symotom checks using
CDC guidelines.

The impeortance of not coming ta waork If emplayees have o freguent cough,
fever, difficulty breathing, chils, muscle pain, headache, sore throat, recent
loss of taste ar smell, ar i they or someorne they ive with hove been diognosed
with COVID-19.
‘When fo seek medical attention.

_ Theimportance of hand washing.

_ Theimportance of physical distancing. both ot wark and off work fime.

_ Properuse of cloth face covers.

| Individual Conirol Measures & Screening

Sympitom screenings and/or fermperaiure checks

Encourage workers who are sick or exhibiting sympioms of COVID-1% o stay
home.

Encourage frequent handwashing and use of hand sanitizer.

Provide disposable gloves to warkers using cleaners and disinfectants and
censider them oz d supplement to frequent hand washing for tasks such acg
handling commonly touched items aor conducting sympiom screening

Stranaly recommend cloth face covers.

Coemmunicate frequently to customers that they should use face masks/covers,
Housekeepers and others who must enter guest rooms should be provided with
face covers,

Housekeeping must only service rooms when guests are nat present
Housekeepers should be instructed to minimize contoct with guests’ perscnal
belongings when cleaning.

Housekeepers should be instructed to hove ventilotion systems opercting and/or
windaws open if poassiole, 1o increose oir circulation

Hotels should allow housekeepers extra fime to clean rcoms without loss of pay to
account for required precautions and to allow them to conduct more thoraugh
cleaning and disinfection of rcoms ketween guests.

Guests and visitars sheuld be screened upon arival and asked to use hand
sanitizer and to weaor d foce cover.

Approprate signage should be preminently displayed at all entrancss and
strategically throughout the properly on face covering and physical dislancing.

_' Cleaning and Disinfecting Protocols

Perfarm thorough cleaning in high traffic areas.
Frequently disinfect commonly used sufaces.
Clean and sanitize shored equipment betwean each use.

Clean touchoble surfaces batwaen shiffs aor between users, whichever is mare
freguent.

wake hand sanitizer and other sanitary supplies readily availoble to employees.
Enisure that sonitary facillies slay operational ond slocked at all times

Use producls cpproved for use against COVIE-1¢ on the Enviranmental Frotsction
Agency [EPA)-approved list and follow product instructions and Cal/OSHA
reguiremsnts,

Adjust ar modify hours and guotas to provide adequate time for additicnal
cleaning.

Provide time for workers to implement cleaning practices befare, durng, and
after shifts.

Install hands-free devices it poszible, including motion sensor lignts, contoctiess
payment systems. automatic handwashing water, soap, paper tawel dispensers,
and fimecard systems.

Enceurage the use of debit or credit cards by customers.

Consider uporades to improve gir filfration and ventiation

Additional Cleaning and Disinfecting Protocols for
Hotel Operations

rRemove reusable collateral fram roems. Critical informafion should ke provided
as single-use collateral and/or electranically posted

Bag dirty linens for fransport and wash at a high temperature and cleaned in
accordance with COC guidelines

Coensider lsaving rocms vacant for 24 to 72 hours between occupancy,

Develog a quaranting and cleaning plan for rooms where an infected guest has
been.

Instal hand sonitizer dispensers throughout the property.

Consider providing guests an amenity bog during check-in containing face
cover. hand sanifizer. and o COYID-19 awareness card.

_:_ﬁPhysicaI Distancing Guidelines

Irmplemeant maasures to physically separate warkers by af leact six feet using
rmeasures such as physical partifions ar visual cues (e.g. Tloor markings. colored
tope, orsigns to indicate fo where workers should stond).

Use signaige to rerning customers of physical distancing at every opporunity.

Reconfigure, restrict or close breakrooms and create altermalive space for breaks
where physical distancing is possicle,

Adjust inqperson meetings, if they are necessary, 1o ensure physical distancing.
Stagger employees breaks. in complionce with wage and hour regulations, 1o
raintain physical distancing protocals.

Additional Physical Distancing Guidelines for
Hotel Operations

Guesls should enter through doars that are sither propped open, iF possible. o
are oulomated or manually operated by o dedicated gloved employes

Implemesnt peak perdod queueing precedures to enforce physical distancing.
Employvees should net open the doaors of cars or taxs,
Guest room service should use contoctiess pick-up and delivery protocols.

Limit food and beveroge offerings 1o take-out and “contactless” roam service
until dine-in estoblishments are cllowed to resume.

See detailed guidance for resumpfion of other focilities such as restaurants,
salons, spas, fithess cenfers and gelf courses.

covidl%.ca.gov




MANUFACTURING CHECKLIST
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Cal/OSHA COVID-19 General Checklist
for Manufacturing Employers
May 7, 2020

This checklist is intended to help manuiacturing emplaoyers implement their plon to prevent the
spread of COVID-19 in the workplace and is supplemental to the Guidance for Manutacturing
Ernplovers. This checklist is o surnmary and conlaing shorthand for same parls of the guidance:
farnilicrize yourself with the guidance before using this checklist,

Contents of Written Worksite Specific Plan

The personis) respansicle forimplementing the plan
Avrisk assessment and the measures that will be faken fo prevent spread of the
wirus.

Training and communication with employess and employee repressntatives on
the plan.

A process to check for complionce and to document and correct deficiencies

A praocess to investigate COVID-cases. alerr the local health department. and
identify and isclate close workploce contacts of infected employees until they
are tested.

Updaote the plan os necessary 1o prevent further cases.

E} Toplcs for Employee Training

- . —
Information on COVID-19, preveniing spread, ond who is especially vulnerabls.

Self-screening at home. including temperafure and/or symptom checks using
CDC guidelines.

The impeortance of not coming to wark if employees have a freguent cough.
fever, difficulty breathing. chills, muscle pain, headache, sors throal, recent
loss of taste orsmell, or i they or someocne they live with have been diognosed
with COVID-19,

When o seek medical attenfion.
The impeortance of hand washing.
The impertance of physical distancing, both ot wark and aff work fime.

Froper use of cloth face covers.

sg Indmdual Control Measures & Screening

Symptom screenings and/or fernperature checks.

Encourcge workers who are sick or exhiifing symgtoms of COVID-1§ fo stay
home.

Encourage frequent handwashing and use of hand sanitizer.

Provide disposable gloves to warkers using cleaners and disinfectants if required.
Consider gloves a supplement to frequent hand washing for other cleaning. tasks
such as honding commonly touched fterns, or conducting sympiom screening.

Strongly recammend cloth face covers.
Restrict and screen non-employeas entering the facility.

Post signage requesting visitors to wear face masks or covers.

Q Cleamng and Disinfecting Protocols

Perform thorough cleaning in high traffic areas.,
Frequently disinfect commonly used surfaces.
Clean and sanitize shared equipment oetween each use,

Clean touchable surfaces behween shiffs ar between vsers, whicheveris mare
frequent,

Provide and locate hand sanifizer and sanitizing wipes where waorkers con use
them

Ensure that sanftary facilities stay cperational and stocked at all times.

Uzse pr"duct( opproved for use against COVID-17 on the Environmental Protection
0 roved list and follow product instructions and Cal/ OSHA
reqguiremants.

Provide time for workers o implement cleaning practices before and ofter shifts
and censider hiring third-party cleaning companies

Install hands-free devices if possicle,

Consider upgrades to improve air filtration and ventilation.

' f Physical Distancing Guidelines

_Implement measures ta physically separate warkers by at least six feet using
mecsures such os physical paortitions or visuol cues {e.g., floor markings, colored
tape, arsigns to indicate to where workers should stond).

Use signage to remind customens of physical distancing al every apportunity.
Adjust in-person mestings, if they are necesary. lo ensure physical distancing

Stagger employee breaks, in complicnce with wage and hour regulations, to
maintain physical distancing protocals

Reconfigure. restict. or close commaon areas o maintain physical distancing or
move to open areas.

Provide seporate, designated entrances and exits,

Encourage and train employees to practice physical distancing during pickup
and delivery.

Install transfer-aiding materials, such as shelving and bulletin boards, to reduce
perscn-to-person hand-offs where possible. Wherever possible, use contactless
signatures for deliveries.

Use the following hierarchy to prevent fransmission of COVID-19 in work areas
especialy where physical distancing is difficult to maintain: engineering controls,
administrative controls, and PPE.
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SHOPPING CENTERS CHECKLIST
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COVID-19 General Checklist
for Swap Meets, Strip and Outlet Malls, Shopping Malls, and
Deslination Shopping Centers
May 12, 2020

This checklist is intended to help shopping center operctors implement their plan o prevent the
spread of COVID-1% in the workplace and is supplemental to the Guidonce for Shopoing Center
Ernplovers. This checklist is @ surmmary and contains shorthand for some parts of the guidance;
formiliorize yourself with the guidance before using this checklist,

Contents of Written Worksite Specific Plan
O The person(s) responsible for implementing the ploan.

O A risk assessment and the measurss that will ke faken to prevent spread of the
virus.

O Training and communication with employees ond employee representatives on
the plan.

U A process to check for complionce and to document and correct deficiencies.

L A process to investigate COVID-coses, alert the local health department, and
identify and isclate close wokplace contacts of infected employees until they
ore tested.

Toplcs for Employee Training

Information on COWID-19, preventing spread, and who is especially vulnerable

Self-screening ot home. including temperature and/or symptom checks using
COC guidelines

The importance of not coming o wark if employees have a frequent cough.
fever, difficulty breathing, chills, muscle pain, headoche, sore throat, recent
loss of taste or smell, or if they or someone they ive with have been diognosed
with COWID-19.

‘When 1o seek medical attention.

The importance of hand washing.

The importance of physical distancing, both ot wark and off work time.
Proper use of cloth face covers.

Information on leave and workers' compensation enefitc.

ﬂg Individual Confirol Measures & Screening

Sympitom screenings and/or temperature checks.

Encourage workers who are sick or exhiziting symgtoms of COVID-1§ fo stay
hame.

Previde disposable gloves to warkers using cleaners and disinfectants when
equired, Consider glove 1supplement to frequent hand washing for other
cleaning, tasks such as handling commaonly Touched ifems or conducting
symotom screening.

Strongly recommend cloth face covers.,

Post signags to communicate to customers that they should vse face
masks/covers and maintoin physical distancing

Cleaning and Disinfectling Protocols

Perfarm thorough cleaning in high traffic areas.

Frequently disinfect commenly used sufoces.

Turn off public dinking fountains and place out of operation signs.
Clean and sanitize shared equipment between each use.

Clzan touchable surfaces

Equip customer entronces ond exits, promenades, food cours, and cther
common-spoce areas with proper sanitation products, including hand sanitizer.

Ensure that sonitary faciliies stay operational and stocked at all fimes.

Uze preducts approved for use against COVIE-1% on the Environmental Protection
Agency [EPA-approved list and follow product instructions and Col/O5HA
reguiremeants

diust ar modify shapping center hours 1o provide adequale fime for tharough
cleanlrg and stocking.

Allow workers tirne during their shifts to meet agditional cleening reguirements.
Install hands-iree devices i possicle.
Encourage the use of debit or credit cards by customers

_  Consider upgrades to improve oir filiration and ventilation

* ' ' Physical Distancing Guidelines

Implemeant measuras to physically separate peaple by at least sik feet using
rmecsures such as physical parfiions orvisual cues (e.g. Taor markings. colored
tape, orsigns to incicate to where workers should stond ).

Minirnize exposure between workers and customers. Where physical distancing
cannot be maintained. use barriers such as Flexiglas, Where barriers are not
feaskle, strongly recommend that emplovees and customers wear foce covers.

Consider reassignment of vulnerable waorkers who reguest modiied dulies 1o
reduce contact with others

Have on-property security staff remind custormers of physical distsancing.

Display signoge to remind workers and shappers of physical distancing
reguirements, updated foot troffic pattems, face covering requirements, and
modified store haurs.

Place additicnal limitations on the numiber of workers in enclosed arecs 1o ensure
at least six feef of separation.

Clearly mark curbside or cutside pickup points that maintain physical distancing.
Dedicale shepping hours for seniars and other vulnsrable populalions.

Increase pickup and delivery service options such as online ordering for curbside
pickup.

Use controlled fool fraflic and crowd managerment stralegies, and provide
separote, designated entrances and exits.

Ensure kiosks do not impede physical distancing. Move or remove if necessary,
Prop doors open if they do not open and close automuatically.

Limit the numier of people to ensure physical distancing, in no case more than
S0% moximum occupancy. for indoor shopping centers: evaludate maximuom
occupancy rules for outdoor shaopping centers to ensure physical distancing.

Rearrange chairs ond kenches, including ones in focd courts, 1o enakle physical
distancing reguirements.

Clase play areas and reconfigure benches for physical distancing.

Use store enlry queusing systerms that do not disrupt foot fraffic while maintaining
physical distancing requirements,

Adjust staff meetings to ensure physical distancing or held via phone or webinar,

Close breakrooms and use outdocr break areas with shade, or increase distance
between chairs to maintain physical distancing during breaks,

Stagger employves breaks, in complionce with wage and hour regulations, 1o
maintain physical distoncing protacals.

Encourage ond troin employees to proctice physical distancing curing pickup
and delivery.

Implement physical distancing at loading bays and use contactless signatures for
deliveres

Coordinate with tenants 1o dedicate shopping hours for vulnerable patrons

Azk non-employee vendors who are required fo enfer the facility to have their
emplovess follyw the guidance of lncal. state, and Federal governments
regarding wearing face coverings.
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Cal/OSHA COVID-19 General Checklist
for Office Workspaces
May 7, 2020

This checklist is intended to help employers implement their plan to prevent the spread of COVID-
1% in the workploce and is supplemental to the Guidance for Office Waorksoaces, This checklistis
asummary and conlains shorthand for same parts of the guidance: familiarize yoursell with the
guidance kefore using this checklist,

. '_; Contents of Written Worksite Specific Plan

The personis) responsible for implemeanting the plan

A risk assessment and the measures that will be taken fo prevent spread of the
wirLs.

Training and cemmunication with employvess and employee reprasentatives on
the plan.

A process to check for complionce and fo document and comrect deficiencies.
A process to investigate COVID-cases, aler the local health department, and

identity and isclate close workgloce contacts of infected employees until they
are tested.

) Toplcs for Employee Training

Information on COVID-1%, preveniing spread, and who is especially vulnerable.

Self-screening ot home, including ternperafure and/ar symptom checks using
COC quidelines,

The impertance of net coming to work if employees have o freguent cough,
fever, difficulty breathing, chills, ruscle pain, headache, sore thicat, recent
less of taste or smell, or if they or someone they live with heve been diagnosed
with COVID-19.

When to sesk medical attention.
The importance of hand washing

The impeortance of physical distancing, both of work and off wark fime.

ﬂ'!; Individual Conirol Measures & Screening

Sympiom screenings and/or fernperature checks.

Encourage workers who ara sick or exhibiting syrmptoms of COVID-1% to stoy
home.

Encourage frequent handwashing and use of hand sanitizer.

Provide disposakle gloves to warkers using cleaners and disinfectants if reguired
Consider gloves a supplement to frequent hand washing for other cleaning, Tasks
such as nondling commonly touched terms or conducting symptom screening

Strongly recommend cloth face covers,

Close or increass distance between tables/chairs in breakicoms or provide break
areqs in open ipace to ensure physical distancing.

Communicate frequently to custorners thatl they should use Tace masks/covers

Cleaning and Disinfecting Protocols

Perfarm thorough cleaning in high traffic areas.
Frequently disinfect commenly used sufaces aond personaol work creas.
Clean and sonitize thared equipment betwean each we

Clean touchoble surfoces bebween shifts or between users, whichever is more
frequent,

Equip shared spaces with proper sanitation products, including hand senifizer and
sanitizing wipes and ensure availability.

Ensure that sonitary faciliies stay operational ong stocked at all times.

Use products approved for use against COVIE-1% on the Envitonmental Protection

Agency [EPAl-approved list and follow product instructions ond Col/OSHA
requiremeants.

Previde time for worker: to implament clecning practices batare and atter shifts
and consider third-zarty cleaning companies

Install hands-free devices it possicle.

Consider upgrades to improve o filtration and ventiafion,

| Physical Distancing Guidelines

Implement measures to physically separate workers by at least six feef using
megsures such os physical portitions or visugl cues (e.q., floor markings, colored
tape, orsigns to indicate to where warkers should stand).

Reconfigure offce spoces, cukicles, etc. and decrease maximum capachty for
conference ond meeting areas.

Adjust in-perEon mestings, if they ore necessary, 1o ensure physical distancing.
Stagger employvee breaks, in complicnce with wage and hour regulations, if
neaded

Reconfigure, restrict, or close comman areas and provide altemative whare
physical distancing can ke practiced.

Limif the numbser of individuals riding in an elevator and ensure the use of tface
covers.

Utilize work practices, when feasible and necessary, to limit the number of
employees ot the office af one time, such as telework and modified work
schedules.
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LIMITED SERVICES CHECKLIST
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Cal/OSHA COVID-19 General Checklist
for Limited Services
May 12, 2020

This checklist is intended to help limited services ermployers without close custormer contact
imElement their plan to orevent the spread of COVID-17in the workplace ond iz supplemental fo
the Guidance For L d Services. This checklist s a summary and conlains shorthand for same
parts of the guidance; familiarize yourself with the guidance before using this checklist,

' Contents of Written Worksite Specific Plan

i The personis) responsitle forimplementing the plan
A risk assessment and the medasures that will be taken to prevent spread of the
wirus.
Troining and cemmunication with employess and employee representatives an
the plan.
A process to check for complionce and to document and comect deficiencies.

A process to investigate COVID-cases, olert the locol health department, ond
identify ond isclate close waorkploce contacts of infected employees unfil they
are tested.

' Topics for Employee Training

Infornation on COVID-1%7, preventing spread, and who iz especially vulnerable

Self-screening af home, Including termperoiure and/or symptom checks using
CDC guidelings

The impoertance of net coming fo work if employees have o frequent cough,
fever. difficulty breathing. chills, muscle pain, headache. sore throal, recent
loss of taste or smell, or if they or someone they live with hove been diognosed
with COWID-19.

When to sesk medical altention.

The importance ot hand washing.

The importance of physical distancing, both af work and off work fima.
Proper use of face coverings

Information on leave and workers' compensation benefifs

For HYAC workers, the hazards of working near HYAC exhaust ain which could
contan COVIR-1% if infscted persons are in the building,

For janitorial workers and plumbers the hozards cssociated with warking on
seswage or plumbing, ond performing janitoral services, since COVIE-1% has been
faund in feces of infected persons.

B‘h Indwldual Control Measures & Screening

Symptom screenings and/ar femperafure checks.

Encourage workens who are sick or exhiciting syrmotorms of COVID-19 to stay
home.

Censider providing gloves os a supplement fo frequent hand washing for ather
cleoning, tasks such as handling commonly fouched items or conducting
symptom screening.

Strongly recommend cloth face covers.

Require face covers when providing hoircutting and other close contoact hair
services.

For fradespeople working near plumbing vents and rooftop HYAC exhoust ar
ofher types of exhaust fons: Provide o face shield and o NIOSH-opproved
particulate respirater. f respiratons ore not avaiable, provide an ASTM-rated
surgical mask.

Provide machanical fradespeople with a face shield and an impermeable face
cover and ensure they use them. Frovide a NIOSH-opproved particulate
respirator, if they may be expased to aerosalized sewage droplets, it availoble

Post signoges fo remind the puklic to wear face coverings and practice physica
distancing.

| Cleaning and Disinfecting Protocols

Perform thorough cleaning in high fraffic areas.
Frequently disinfect commonly used sufaces

Regularly clean and sanitize shored equipment when fransferred to a new
custarmer or employves,

Provide time for werkers to implement cleaning practices during theair shift.
Ensure that sanitory focilties stay operotional and stecked at all times.

Post signs in workelace and cormmon aredas emphasizing kasic infection
prevention measures, including posting hand-washing signs in restrocoms

Use products aporoved for use against COVIR-19 on the Environmental Protection

Agency [FPAl-approved list and follow product instructions and Cal/OSHA

requirements.

Discontinue use of shored food and beverage equicment in employes
breakrooms

Consider upgrades to improve oir fitration and venfiation.

| Physical Distancing Guidelines

Imzlerment measures to ensure physical distancing by ot least six feei between
and arneng workens and costomens, using measures such Ells artilions o

visuol cues (e.g., floor morkings, colored tape, or signs fo indicote to where
wiorkers should stand|.

Use Plexiglas or other barriers where physical distancing cannot be maintained
Use an appaintment systermn, stagger cpoaintments, and reduce walk-ins.

Clearly mark areas where customers or employess gueus o maintain ghysica
diztancing, or use aliemative entry requirerments.

Implement stretegies fo have custorners wait cutside where possible, such as “no-
contact” pick-up or delivery or curbside payment,

Designote drop-off and pick-up locations away from high troffic areas.
Clearly designate enfrances and separate exits if possiole.
Proge doors open if they do not open and close automatically.

Stagger shifts, split or rotate wark schedules, and stagger employee breaks, in
complionce with wage and hour regulations, to minimize employee overlap ond
maintain physical distancing protocals.

rReconfigure reception and waiting creas, lobbies, workstotions, cnd employee
breakrooms, I possible, to clow for at least six feet of distance between
customers and employees

Etablish directional halkways and passageways for foot traffic, it possible, 1o
elimingte customers and employees from passing by ane another.

Adjust any stafl meetings to ensure physical dislancing and use phone or
welzinars if possibles.,

Limit the numlzer of warkers in enclosed creas.

Close break raoms and provide alternative whers physical distancing can be
procticed, such os outdeoor breck areas,

NOTE: Use activity or operation-specific cnecklists below for additional
considerations,




